ROCK INN
Wine List
All of our wines are sustainably produced.

House Cabernet, Pinot Noir, Merlot,
Chardonnay, Pinot Grigio ($7 / $22)
Trinity Oaks, California
Trinity Oaks plants a tree for every bottled sold.

White Wine
Benziger North Coast Sauvignon Blanc
Fresh and elegant with aromas of bright lemon, fresh grass, grapefruit and melon. Enticing citrus flavors are
followed by complex minerality. The wine’s acid is both balanced and integrated, giving it a textured midpalate and an elegant softness. CA. ($9 / $30)
Pacific Rim Dry Riesling
Aromas of jasmine, lime zest, and honeysuckle. Lightly concentrated fruits with a dry finish combine for a
slightly floral palate. Crisp and refreshing. Columbia Valley, Washington. ($11 / $35)
Wente Morning Fog Chardonnay
Crisp flavors of green apple, tropical fruit, vanilla, and toasty oak.
Livermore Valley, California. ($7 / $22)
Domino Moscato
Bright & refreshing Aromas with flavor of citrus, orange blossom and floral notes with honey, nectarine, and
tropical fruit finish. Argentina. ($34)
Murrieta’s Well ‘The Whip’
Blend of semillion, chardonnay, sauvignon blanc, orange muscat, viognier, and gewurztraminer. Flavors of
peach, vanilla, butterscotch, and orange blossom. California 2016. ($41)
Barone Fini Valdadige Pinot Grigio
Soft fruit fills the palate with ripe, juicy flavors and a long finish of ripe apples and lychee in this crisp, dry
wine. Alto Adige, Italy. 2017 ($33)

Bubbles and Rose
Collet Brut
This Champagne Brut harmoniously combines Champagne’s three main grape varieties: Chardonnay, Pino
Noir, and Pino Meunier. Toasted brioche aromas with fine citrus notes and a light golden-amber color.
Aÿ, France. ($80)
Amalaya Rosé
Rosé blend of Argentina's signature grapes. Malbec brings aromas of cherries and red fruit jam, while
Torrents offers floral aromatics.
Salta, Argentina. ($28)
Candoni Prosecco
Delicate and fruity with a hint of honey that is crisp and clean on the palete.
A luxurious sparkling brut. Vento, Italy. ($33)
Yulupa Cuvee Brut (by Kenwood)
California sparkling wine. Crisp and refreshing with fruit flavors and aromas of citrus, pear, and peaches.
Finishes with a nuance of spice. (187 mL bottle $12)

Red Wine
The Federalist Honest Red Blend
A blend of Merlot, Zinfandel, and Cabernet Sauvignon, this wine has flavors of plum,
blackberry, and black currant with a hint of spice. Barrel aged for 14 months.
California. ($12 / $40)
Apaltagua Malbec
Deep red with a nose of fruit and jam, medium body, mild spice, and smooth tannins.
Maule Valley, Chile. ($9 / $30)
Kenwood Cabernet
Aromas of currant, cherry, and plum with notes of licorice and nutmeg.
California, 2015. ($11 / $37)
Trefethen Cabernet
Dark fruits, rich color, and savory spices highlight the first impression of this wine with a
richness through the finish. California, 2015. ($78)
Barone Ricasoli Chianti
Brilliant ruby red with hints of ripe red fruit and minerals on the nose. Round and pleasantly
fresh for a clean palate during your meal. Mild spices with a hint of chocolate. ($34)
Beran Zinfandel
Sweet cedar, red berry, mocha, and spice, meld to form asoft, rich flavor.
California, 2015. ($42)
Two Hands ‘Angels Share’ Shiraz
Medium to full bodied with bounce and energy across the palate with aromatic notes of dried
flower, peppercorn and barossa. Australia, 2018. ($58)
Allegrini Valpolicella Classico
Red fruit and aromatic herbs on the nose that are reflected on the palate, quickly changing to
cherry and black pepper. Moderately dry tannins round out this robust and playful wine
known for its clean finish. Veneto, Italy, 2017. ($60)
Chateau Ste Michelle Merlot
Aromas of black cherry, leather, and spice with layers of dark red fruit flavors and a long,
smooth, sweet finish. A touch of Syrah adds a jammy fruit character.
Columbia Valley, 2014. ($48)
Colome Malbec
Intense red color with fruity aroma. Scented nose with spices. Fresh, complex, and elegant.
Argentina, 2016. ($59)
Belle Glos Las Alturas Pinot Noir
Robust, expressive, full bodied, and balanced with a firm acidity. Nose of black cherry,
strawberry preserves, citrus zest, and a lingering hint of licorice. Long, sweet-fruited finish
with a ripe a vibrant palate. Santa Lucia Highlands, 2018. ($58)

